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GTS INFINITY

Ref: GA/bw
August 8th, 2001

CDC / Vessel Sanitation Program
1850 Eller Drive, Suite 101

Fort Lauderdale, FL, 33316

USA

Dear Sir

INFINITY — VESSEL SANITATION INSPECTION REPORT

CORRECTIVE ACTION TAKEN

The following actions have been taken to correct each of the deficiencies noted during he
inspection of Infinity on August 8", 2001 in the port of Ketchikan.

Item No. Deficiency

1 Oceanview Café, Port / Stbd.

Several bowls of nuts, seeds, raisins,
shredded coconut, dates, jelly and brown
sugar were on display for passenger self-
service outside of the installed sneeze shield.

2 Oceanview Café, Port / Stbd.

Several trays filled with breads and danish
were displayed on the center buffet sections
for passenger’s self service with no sneeze

shields in place.

3 Oceanview Café, Port / Stbd.

Sneeze shields were not installed on the end
sections of the buffets or the center near the

bread toasting operation.

4 Oceanview Café, Port / Aft.

Cold-top trays of sliced cheese, pickled
herring and sliced turkey on display for
passenger self-service had product
temperatures of 50°F. Sliced cheese at the
port / fwd. Buffet line was also at 50°F.

5 Oceanview Café, Stbd.

A soiled and wet wiping cloth was sitting on

a buffet counter between uses.

6 Oceanview Café, Bar Grill.

Corrective Action

New sneeze shields were installed.

New sneeze shields were installed.

New sneeze shields are required. Miami Office is
dealing.

Food handlers were strongly advised to keep food
within safe temperature zone.

Food handlers and food personnel were advised on
the correct cleaning procedures.

Screw fasteners were replaced for non-slot head
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The rotisserie wheel screw fasteners had
difficulty cleaning slot heads.

Oceanview Café, Bar Grill.

The ends of the buffet were not provided
with sneeze shields.

Oceanview Café, Pot Wash.

Several dirty pans were stored on deck
stands, as there was not one dirty rack stand
in the area for dirty pots, pans and utensils.
Two large pans were filled with water to
soak and stored on a deck stand only one
inch away from the clean storage rack.

Oceanview Café, Dishwash.
Several dishware racks were stored on the

deck between uses, as were some dirty trays.

Oceanview Café, Dishwash.

Entry and exit for this space was from
outside, unscreened doors, ensure there is
some method for flying insect control at
theses doorways.

Fun Factory Child Center.
The child toilet seat was not child size.

Fun Factory Child Center.

There was no sign posted in the child toilet
room advising providers to wash their hands
and the Children’s’ hands after assisting
children using the toilet.

Dining Room Pantry, Deck 4.
Light fixture was broken due to entrance
door hitting it.

Galley, Deck 3.
The blast chiller had been out of order for
three weeks.

Appetizer Pantry, Deck 3.
The blade for the floor chopper was heavily
soiled with food residue.

Bell Box, Deck 8.
The interior of the small microwave was
cracked.

Bell Box Pot Wash.

An employee was observed sanitizing
equipment in the 3 compartment sink for
about 5 seconds.

one.
New sneeze shields are required. Miami Office is
dealing.

Personnel in the area were trained to use proper
pallets and to avoid mixing dirty/clean utensils.

Personnel in the area were trained to use proper
pallets and to avoid mixing dirty / clean utensils.

Miami Office is investigating.

Guarantee # was issued.

Signs were posted.

Light fixture was replaced and a stopper was
placed to avoid hitting.

Guarantee #E197 is outstanding. Our Technical
Department is putting pressure for a quick
solution.

Food personnel was additionally trained and
explained why equipment should be cleaned,
spotless, after use.

New microwave has been requested. Requisition

order 57000614.IN3 has been placed.

Employee was trained on the correct procedure of
three-compartment sink washing.



18 Integrated pest Management (IPM).
The IPM did not include: 1) Provisions for
active monitoring including pest sighting
logs for the operational areas of the vessel,
or 2) passive surveillance procedures such as
glue traps and other monitoring tools.

19 Thalassotherapy Pool, Deck 10.
Recommend that the free chlorine residual
be maintained between 3:00m and 5:00pm.

Sincerely,

Captain G. Andrianatos
Master

GTS Infinity

Celebrity Cruises

Our pest control company provided the glue traps
on Friday, August 17", 2001 and monitoring log is
maintained.

No action.
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